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§316.10

wholesale cuts of carcasses as custom-
arily distributed to vretailers. The
round, flank, loin, rib, plate, brisket,
chuck, and shank are primal parts of
beef carcasses. Veal, mutton, and goat
primal parts are the leg; flank, loin,
rack, breast, and shoulder. The ham,
belly, loin, shoulder, and jowl are pork
primal parts. Equine primal parts are
the round, flank, loin, rib, plate, bris-
ket, chuck, and shank.

(c) Beef livers shall be marked with
the official inspection legend con-
taining the number of the official es-
tablishment, at which the cattle in-
volved were slaughtered, on the convex
surface of the thickest portion of the
organ.

(d) Inspected and passed parts of car-
casses which are not marked with the
official inspection legend under this
section shall not enter any official es-
tablishment or be sold, transported, or
offered for sale or transportation, in
commerce, except as provided in §316.8.

[35 FR 15577, Oct. 3, 1970, as amended at 36 FR
23720, Dec. 14, 1971]

§316.10 Marking of meat food prod-
ucts with official inspection legend
and ingredient statement.

(a) Inspected and passed sausages and
other products in casings or in link
form, of the ordinary “ring” variety or
larger shall be marked with the official
inspection legend and list of ingredi-
ents in accordance with part 317 of this
subchapter. The official marks re-
quired by this section shall be branded
near each end of the sausage or similar
product prepared in casings when the
product is of a size larger than that
customarily sold at retail intact.

(b) Inspected and passed sausage and
other products, in casings or in link
form, of the smaller varieties, shall
bear one or more official inspection
legends and one or more lists of ingre-
dients in accordance with part 317 of
this subchapter on each kilogram (2.205
1bs.) of product, except where such
products leave the official establish-
ment completely enclosed in properly
labeled immediate containers having a
capacity of b kilograms (11.025 1bs.) or
less and containing a single kind of
product: Provided, That such products
in properly labeled closed containers
exceeding 5 kilograms (11.025 1bs.) ca-
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pacity, when shipped to another offi-
cial establishment for further proc-
essing or to a governmental agency,
need only have the official inspection
legend and list of ingredients shown
twice throughout the contents of the
container. When such products are
shipped to another official establish-
ment for further processing, the inspec-
tor in charge at the point of origin
shall identify the shipment to the in-
spector in charge at destination by
means of Form MP 408-1.

(c) The list of ingredients may be ap-
plied by stamping, printing, using
paper bands, tags, or tissue strips, or
other means approved by the Adminis-
trator in specific cases.

(d) All cured products shall be
marked with the list of ingredients in
accordance with part 317 of this sub-
chapter.

[36 FR 15577, Oct. 3, 1970, as amended at 37 FR
16863, Aug. 22, 1972; 38 FR 4385, Feb. 14, 1973;
39 FR 36000, Oct. 7, 1974; 44 FR 67088, Nov. 23,
1979]

§316.11 Special markings for certain
meat food products.

(a) Meat food products prepared in
casing or link form (whether or not
thereafter subdivided), other than sau-
sage, which possess the characteristics
of or resemble sausage, shall bear on
each link or piece the word “imitation”
prominently displayed: Provided, That
the following need not be so marked if
they bear on each link or piece the
name of the product in accordance with
§317.2 of this subchapter: Such prod-
ucts as coppa, capocollo, lachschinken,
bacon, pork loins, pork shoulder butts,
and similar cuts of meat which are pre-
pared without added substance other
than curing materials or condiments;
meat rolls, bockwurst, and similar
products which do not contain cereal
or vegetables; headcheese, souse, sulze,
scrapple, blood pudding, and liver pud-
ding; and other products such as
loaves, chili con carne, and meat and
cheese products when prepared with
sufficient cheese to give definite char-
acteristics to the finished products:
And provided further, That imitation
sausage packed in properly labeled con-
tainers having a capacity of 3 pounds
or less and of a kind usually sold at re-
tail intact, need not bear the word
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